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Child’s Dress of Embroidered Batiste

e

NE of the prettiest models for 1t
tle girls' dresses is from the astab-

lishment of Berthe Raulin, and its
daintiness and simpliclty speak well
for the Parls modiste. Fine mull or
batiste is the fabric upon which there
ia a moderale amount of hand em-
broldery In eyelet work and flat
daigles, .

The scant fullness of the dress s
provided by single box plaits at the
front and back. Thers are two at each
sglde of the middle panel. The lower
«@dge of the skirt Is cut in squares at
the front, back and each side. A flounce
of Imitation, all-over val lace, edged
with o narrow edging of the same
kind of lace, Is set in at each of the
square openings. Thia gives plenty of
freedom at the lower edge of the
shirt,

There 18 a border outlining the low-
er edge of the batiste, of a strong
lace in Irish crochet pattern. The em-
broidered daisies are applied to both
the batiste and this lace,

There is a yoke and collar In one

of embroidered batiste edged with
the same lace. 'The sleeves are of
the allover val edged with the same
lnce as that in the bottom of the skirt
and on the collar. This collar ex-
tends over the top of tha sleeves like
a wide epaulelle,

A poft ribbon, about five Inches
wide, is drawn through the skirt where
the flounces of val lace are set In.
A short space 18 loft at the side of
each flounce, The ribbon I8 threaded
through this. It extends under the
skirt, from one space or slash to the
next, and is tied in a knot at the [ront
and in a flat bow at the back.

Small flat erochet buttong, barrel
shaped, are placed In four groups of
thres each up the front and back. The
dre&s fastens wilth flat pearl buttons
under a fly at the back,

It would not be easy to find a more
beautiful or delightfully childish model
than this, which Is in the best mode of
the French designs of chlldren's
dresses,

Summer Wrap of Taffeta

The comfortable and comforting
people are those who leok upon the
Lright slde of Hfs, gathering roses
and sunshine and making the worst
that happens seemn the best,

“BAD LUCK" IN COOKERY.
Dr¢, separate gralns in rice are the
result of rapid boillng and careful
draluing. Soggy
rice Is g0 because
of lmproper cook-
ing. Rlice that ia

old tekes much
longer to cook.
Mayonnaise
dressing separates
salt bhas beon andded

when too much
to the yolks or the oll has been added
too fast, or the materinls are warm,

Batter puddings are soggy and
heavy when too lttle flour has baen
uged, or they have stood too long b
fore belng steamed, or they have been
chilled while cooking.

When cakes “tick™ or “sing,” they
are not well baked. Hefore removing
a cake from Lhe oven touch It with
the finger; If It springs back without
leaving a depression it 1a done,

Saucen or gravies that have a layar
of fat over the top bave had too much
fat used In proportion to the four.
Measure equal parts of flour and fat
and to a tableapoonful of each, add a
half cupful of lquid.

A brown gravy {s so made by brown-
ing the flour In the fat before adding
tha water or milk, and also by adding
a bit of "kitchen bouquet.”

A large proportion of mishaps In
cooking 18 due to carelessness In
measuring. Always ufe a measuring
cup which holds half a pint.
cupful of flour s called for, It means a
cupful after It has been sifted and
lightly filled Into the cup. A tea or
tablespoonful means a level one,

Never measure by guess. Do not
begin a dish until you have carefully
read over the recipe and see that you
have all the materials,

Collect all the materials before be-
ginning to put the food together.

A cake, to be successful, should be
given one's whole attention,

Coffee and sponge bread cake are
slow to rise because of the frult and
shortening, so they should be kept in
a warm place where they can be risen.
All the Ingredients for coffee cake
should be warmed before adding, ex-
cept the eggs.

Fruit cake, to have a good, dark
color, should bake slowly a long while.

MUSHROOM DAINTIES.
Mushrooms should be served as
quickly as possible after cooking, as
they are so delicate of flavor that long
standing spoils them,
i ot o Fried Mush-
roome. — Prepare

more than o year |

When a+

Bo strong!
We nre not here to play, to dveam,
o drift;
We have hard work (o do and loads
to Jre;
Bhun not the struggle; face It "Tie
God's glift

UNSUCCESSFUL COOKERY.

Tho old rufmln,“'thsra ia no luck
about the honse, there {8 no luck at

ﬁ

all,” 1s one too well and
often sung by the new
housekeepar, as woll an
many caroless older ones,
Bad luck in cookery Is al-
most always one of three
thinge—poor materiale,
poor moasuring or mixing
I and poor cooking.

When meat soup has a
strong, unpalatable flavor,
it Is bocause the fat has not beon
skimmed from It

Thin, watery soup #s elther under
cooked or too much water has been
added

Cabbage that fs strong and scents
the house has been cooked In a cove
ered kettle, :

When stewed or bolled meat s
tough It 1s becansa it has been bolled,
not simmered long and slowly

Angel cake and sponge cake are
tough if too much beaten, or are
coarse If not well mixed. Both should
be baked In a slow oven, about 240
degreas Fahrenheit.

Fondant grains if the sugar fe al
lowed to graln on the side of the pan
when boiling, add cream of tartar or
a small amount of glucose.

Cakes crack open when too much
flour has been used or the oven is too
hot at first.

Popovers need strong heat at the
bottom and should be baked a long
time,

Whole wheat bread should be as
lght as white flour bread. If not, too
much flour has been used,

When pineapple Is used with gela
tin a little more should be added, as

Lthere Is & ferment in pineapple which

digests gelatin,

We should not he merely an In-
Ruence,—~we shoud be an Inspira-
tlon. By our very presence we
sbould be a tower of strength to
the hungering human souls around
un.~William G. Jordan,

SERVING POTATOES.

Cut In quarterinch slices and fry
carefully In a small amount of hot fat.

e« + Cut in half-inch cubes
'l and warm them In milk
'S. 7’ to cover; season with but.
\ ter, salt, pepper and
parsley,
) 4

~ Fry a slice of onlon a
golden brown, add pota-
toea and cook until well
browned, season with salt
and pepper and serve,
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as the Haynes “*Six."”’

flexible and smooth-runnin
cylinder dimensions, 4% x

equipped, 81785,

sessssssssrisEEr .

ten cents In stamps.

Dealers:

you why the H

Big, Roomy,
Powerful
Is the Haynes ““Four”

Here's a car that will appeal to you, if you are in
the market for an economical/ *‘four,”” The motor,
built in the Haynes factory, is of the same quality

Unlike other fours, the Haynes “‘Four'’ is practically {ree from
vibration; in fact, we can prove to your satisfaction that it is as
as the average six.
, provide a reserve power which

gives unusual pick-up abikyy and makes it exceptionally well
adapted for use in mountainous sections of the country where
endurance and kill-climbing ability are prime considerations. The

America's First Car

is designed correctly. Sincerity and our twenty-one years experi-
ence are built right into the car itself—rhat's why it develops
more than its rated horsepower.

Economical speration and minimum upheep ave pronounced features
of this car. The Haynes "‘Four'' weighs several hundred pounds
Jess than other fours of the same horsepower,

Our nearest dealer will be glad to show you this big, beauti-
ful car, with 48 dynamometer horsepower, 118-inch wheelbase,
electric starting and lighting system, pressure gasoline feed, tire
air pump, demountable rims and other features — completely
With Vulcan Electric Gear Shifr, $1985.

Ride in the Haynes ‘‘Four’* before you buy, and judge
for yourself whether it is all we claim, Or if you prefer
to read about it first, send for our complete catalog and
detailed specifications showing over five hundred items
which comprise the Haynes, America’s First Car.

“The Complete Motorist” by Elwood Haynes, Father of
the American Automoblle Industry, fully describing the
Vulean Hiectric Gear 8hift, wiil be malled upon receipt of
Write to

THE HAYNES AUTOMOBILE COMPANY
36 Miin Street, Kok

Baildera of America's First Car
The Haynes cir In handled by the Haynes Molor Sales Ce.,
1708 Grand Ave.,, Kansan Cily, Mo., and by deajers throughout Ne-

2032 Faroum Ki., Omaha, Neb., The Missour! Hnynes Molor Car Co.,
Lirmslka, Missourl, Kapsas und lown,

If you are in open territo
aynea lllera

Its ample

omo,

, wrile us today and we'll ten]
1y wolle itaell,

"*The Complete Motorist."”
Name...ouee

seame

ADArens. ouinnvvisvionnns

THE HAYNES AUTOMOBILE CO., 36 Main St., Kokeme, Ind,
Enclosed flad 10 conts In stamps. Please send me Elwood Haynes' Book,
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Do You Need the

oney?

Feed and feeding stock
are both expensive this

I L
|
|
|

Mix with white sauce:
Iadd crumbs and bake until the crumbs
are brown.

them as usual by

DOOBE . Al year, and you can'’t afford

OTHING could set forth more clear-

ly the fashion in figures than the
cont of taffeta which Is shown in the
pleture, The flat chest, low bust, ab-
sence of walst line, and loose hang
of the coat are all ltems to reckon
with in choosing apparcl to meet the
latest whims of those who create

styles. :
who make stylés Into fashions, by
adopting and wearing them, is al

ready #2t upon these features,
The figure, as managed In the new

modes, Is stralght up and down, or
appears =0, with curves only those
provided by drapery and placed to
#uit the modiste, But in spite of this
arbitrary draping and loose adjust
ment to the figure there is no lack
of elegance In the fashlonuble ap-
parel of today. One may embody
these siyle features in a garmenti like
the lille cont shown here in a man- |
ner that |8 attractive and
to the weater.

Light taffeta coats promise well for
mid-summer wear, The airlest of

becoming | | marry you?

*‘\ ..Jﬁ‘.

gownsg {8 not crughed by them, they
are easlly slipped on or off, and they
are cool and orisp looking, Like linen
they are prone to become wrinkled
and must be occasionally dampened
and pressed with a warm (ron. It 18
sald the most satlsfactory way o
dampen a taffeta garment (8 to hang

And the approval of those | it near an open window or door on a

riainy day and allow it
moisture from the alr

to pick up
It should be

 pressed under a thin clean cloth,

The three views given of the coat
pictured here show clearly the out-
lines of the garment and may
taken as a criterlon In the matter of
shaping the popular summer coats of
taffeta,

JULIA BOTTOMLELEY.

Business Footing.

An helress refused a conceited mon-
ey seeker by asking him: “Why should
1 don't love you." The
man had the impertinence to reply:
‘Oh, that's all right 1 would not be
at home much.'

be |

not wash unless
nbeolutely neces-
sary. Pul some
unsalted butter in
& saucepap and
when the butter is hot carefully drop
‘ln the mushrooms and let them cook
in the bolling butter just three min-
utes then serve them on thin buttered
Loast,

For the stewed mushrooms the
stems and broken bits may be used.
Put the mushrooms cleaned and
peeled in a little vinegar and water
and let them stand half an hour. If
you have a quart of mushrooms, put a
tablaspoonful of butter in a saucepan
and when It Is bubbling hot drop In
the dralned mushroomsa, lot them
cook slowly seasoning them with pep-
pér and salt, shake them in the sauce-
pan to keep them from stieking; after
cooking eight minutes, add enough
good, rich cream to cover and let
them cook eight minutes longer.
Serve them in a wvery hot dish and
you will find them perfeot.

Deviled Mushrooms. — Scason

juice, Mash the hard.cooked yolks of
three cggs, mix the yolks of two with
o pint of stale bread crumbs and two
tablespoonfuls of butter., M1l small
ghells with the mixture and cover the
tops with some of the crumbs wall
buttered. Set in the oven to brown

Scalloped Mushrooms.—Pul a quart
of mushrooms Into & saucepan with
half a cup of butter, a cup of cream,
‘half a teaspoonful of salt, and a few
dashes of pepper, put In layers in the
eaucepan and bake In a hot oven,

Mushrooms a la creole are simply
mushrooms baked in olive ofl and sea-
soning. Berve with thin rounds of
well buttered toast,
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Lost,

The mistross of the
lald her eyeoglasses,
old negro servant if

them ‘No'm, honey.,”

She asked
ahe had

the
geoh

loses he loges and Iif he wing he loses
—Cinelnnatl Enquirer.

house had mis |

sourl, “I ain't seen *em. But I'll An'
‘'em fo' you. Jess tell me now, was
dey In de shell?™
Father Has No Chance,
The reason father hotes to play |
cards with mother Is because if le

Add onion and potatoes to a hot fry-
ing pan, with a little fat; when well
cooked and bot, add a lttle hot vine
BAr.

German Balls.—To a pint of hot
mashed potatoes add two tablespoon
fuls of butter, two tablespoonfuls ol
cream, and salt and pepper to taste.
Form into balls, dip In beaten egg and
fry in hot fat until a golden brown.
Garnlgh with parsley.

il a hollow mold with seasoned
and mashed potatoes; turn the molded
potato out on to o dish, brush with egg
and brown. When ready to serve, fill
the center with creamed chicken or
swaeetbreads, and all piping hot when
gerved.

Potato Puff.—Bail until tender, then
mash a halft dozen potatoes, add a halt
cupful of cream, season and heat until
Hght; fold in the whites of three eggs
beaten stiff, and bake In a dish In
which 1t I8 to be served until it s
brown.

Sweet Potatoes Baked.—Boll sweel

a ] potatoes in their skins, peel and put
quart of well ¢leaned mushrooms with | Into a baking pan with the watar In
salt, pepper, and a squeeze of lemon | which the potatoes were bolled: add

¢ugar and bits of butter and lay in the
sliced potatoes. They should be
sllced in half-dnch slices. DPaste while
baking with the llguld !n the pan.

Potato Croquettes.—leal an egg un
t1l thick, then add a eup of mashed po-
tato, one tablespoonful of cream, a
tablespoonful of butter, a teaspoonful
of chopped parsley, a bit of grated nut-
meg, and salt and cayenne to season.
Mix and stir Into a pan until it leaves
the sldes of the pan; turn out to ecool,
and when cold form Into eylinders;
roll In egg and erumbe and fry in deep
fat. .

i e

Delicate Question,
"The Interrogation ‘Where did you
get Iy causes me much less appre-
henslon,” confessed Henator SBmugg.

sald Aunt Mis- | “than the feeling that some day the

public may
fjuestion,

learn the answer to the
Where 4ld you put it?"—

| Puck

Praying and Hustling.
it's all right to pray for the things
you went, but It Is advisable to do
a little hustllng for the things you

| must have,

JOHNNY COOK
The Leader of the Leaders

to throw away any of your
hard-earned cash on any-
thing but the BEST of
service.

Don’t “take a chance,”
but get the BEST by send-
ing your live stock to

Great Western Gommission Compzany

SMI: Omaha; loll_ru_h

STOCK AND
SUPPLY

TANKS -

LAST A LlFETIlE—‘

CAN'T RUST OR ROT—ND KNOTS
We muonufacture the celebrated Calls
fornin Redwood tanks, They nelther
ahyink nor swell and cannot rot. Cup
tunks are held In perfoct shaps by a
patented appllance, not found in any
other tank made, Nedwood tanks
have been Known (o stand 64 years
without decay., Cost no mare thian
others, Send for price llst a=~d men-
tlon wslke of tank wanted

ATLAS TANKMFQ. CO., 219 W, 0. W, Bidy.. Omaha

Nebraska Directory !

hnmnEomPlBlluprmuie. 76 oeota up double
CAFE PRICES REASONABLE

T Tt o

BLISS & WELLMAN
Live Steck Commission Merchants

25 4-2580 Exchange Bulldings, South Omaha
All stk consigned to us s l-olﬁ by wembors of the
firm, and all smployoss have 6 kelected and
trnined forihe work which Loy du. Write-pbone-ship us

WORMS KILL PIGS

n your fesd o nd
?’hmum& W. Hog Tonla will positively rewove Lhe
worms and put your hogs In fine condition. "Tell us
how miany glﬂl You haye ind aversgo wnighi and w
wil whiie 1 Yol o WL AR - MUREH
COMPANY, 180 N. 11th Bt,, Omnha, Neb

SHIP TO

WOOD BROS.

LEADING SELLERS OF LIVE STOCK

s and at

ims save

SINCE 1867. TRY US AT
SOUTH OMAHA

CHICAGO

W. N. U, OMAHA, NO. 211814,

HOTEL

Omaha, Nobrashg |
EUROPEAN PLAN |

ropu[ation of Canada‘ncreased dur-
n

Bave yt-ul'l
he same |

, Worm Ezpeller and |

| should be impeded from coming to the'll

| Supt. of
Gar

SIOUX CITY |

Settlers 2
aYear
Immigration figures show that the

4000

g 1913, by tha addition of 400,000
new settlers from the United States " 38
and Europe. Most of these have gone £
on farms In provinces of Manitoba,
Saskatchewan and Alberta.

Lord William Parey, an English Nebleman,
BAyE:

““The possibilities and opportunities offered r'..
by the Canadian West are so infinitsly &
greatar than thase which exist in England,
that it sesms esbsurd to think that peop

country where they can most esslly <ndd
cortalnly improve their position.

New districts are being opened up,
which will make accessable a great
numbe -~ of homesteads in districts
espacinily adapted to mixed farm=~
ing =1 | grain mising.

For illustrated litsrature and
reduced rallway rates, apply 1o
Immigration, Ottar
wda, or o

W.V.BENNETT
Bee Buliding
Omahs, Neb.




